
bread + spread - $6 
whipped butter, baguette

marinated olives - $8

lil gem salad - $14
balsamic and peach vinaigrette, 

mint, cheddar

Steak tartare - $18
peeler farms wagyu, hazelnuts, pickled shallot,

 brioche, aioli

scallop crudo - $18
citrus, chili, daikon, herbs 

cheese - $10
2oz portion of cheese with mostarda, strawberry jam, and baguette

marinated feta
cheddar

challerhocker

cheese plate with three - $26

charcuterie
2oz portion with baguette, strawberry jam, and butter

mortadella
calabrese

finocchiona

charcuterie plate with all three - $30

Tinned Fish
served with baguette and lemon

mackerel -$19
smoked salmon - $17

smoked albacore tuna - $19
smoked rainbow trout - $20
polpo in garlic sauce - $18

razor clams - $19
scallops in viera sauce - $17
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Please let the bartender know
about any intolerances or allergies.



classic dry
fords gin, dry vermouth

dirty vodka
titos vodka, olive

cosmopolitan 
titos vodka, cointreau, cranberry, lime

vesper
fords gin, lillet blanc

lemon drop
titos vodka, cointreau, preserved lemon

espresso
titos vodka, licor 43, mr. blacks, cold brew

bitter oaxacan
rosaluna mezcal, campari, vermouth

mexi
espolon tequila, cointreau, lime, olive

Black Manhattan
old overholt rye, amaro averna, bitters

Bubbs

can sumoi
montenega, spain

pineapple, pear, sweetgrass
16/60

L’onesta
lambrusco, italy

tart cranberry, balsamic, fine bubbles
15/54

white

Pas de Probleme
sauvignon blanc, france

dry, green, ripe
15/42

Cochonnet Melon
melon de bourgogne, france
green apple, seashell, lemon

15/65 (L)

Orange

Populis Macerated White
white blend, california

apricot, apple, stone fruit
16/60

rose

Rose de S
cinsault, france

provence style, crisp, mineral
16/56

Red

Cosmic Red (served chilled)
carbonic red blend, calfornia

light, red berry, fun
15/56

Norton Ridge
cabernet sauvignon, californa

dark fruit, lightly smoky, smooth
16/60

Chateau la Grolet Bordeaux
red blend, france

earthy, mild spice, dark fruit
16/60

Martinis
$16 - each
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clarified gochujang sour
espalon tequila, cointreau, passion fruit,

lime, milk  - 16

blasfemo
red wine, diet coke, lime twist - 12

beet + thyme
rosaluna mezcal, cointreau, salted beet

kvass, thyme, lime - 15

Peking duck old fashion
duck fat washed bourbon, hoisin,

chinese 5 spice, bitters - 15

don’t be bitter
gin, malort, st. germain, lemon -  15

wine 
by the glass 




